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§) Pjocede da preparation d'gn prodult «Hmentai^atwsede^oteines vetetale$. \, 

;(bJ) On sourrtet; das'" amines j de. ^Mmtnauses ou , : 
d'oleagineuises A un premier trattement a lafvapeur/qn las') " " 

broye,.ort lesmejaoce'e^ - %: • .; •.'.*.» .;v 

.50-70 %/en poids .de mature sacha r on faponnela pate, on la \ . 
,soun^a.i/h s.e^ 

decQupe en articles fndividuels avant ou apreV le sechage. 



r 

< 

CO 

o 

CM 

o 
a 

m 



r*r>^ nr> Pf.«i,<M> Cot"ib*v lid. 
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u *^<M«^ ^ ba ; sa . ■ 

; ; : ,de prolines y^tales, par fagormage dfunepate de inatiere'' 
5,. pr^i q ue.vv^tale et^.eau, • feuisson et, sewage; .' ^ract^^' 
.../ •..par: le fait-^e a»o« sopet.des^^ de i^umineuses ou 
« ,el ^««ff-w> premier traitewenfc vapeur on les •.' ■ 
• bl '° ye - on ^MD^lange >a V ep : de a' e a>..ppur preparer - one . pSte '•'■' 
• .0 50-70 % en r poids, .de .aatier e seche> on faconne ;ia : pate 
l O V oriMe sobirtet a un' second traitemeht it la vapeur, on la se- • ^ 

; ■ ' Ch€ ° n ! * a : d6cou ? e en Wtlql*. individueis avant i ou apres 

- " ( . le secttage.' ; '?\ ' .- .' • ' •■ . 'j V- 

! - i / ; ; ^ v' ^ f l^^f -de iegu^uses ^d'bleagiheuses : 



20. 



■3, ?ro^4d^s^lon 1a revendication 1 / caracterise -par le ' - ■ ■ ' 
f^P^::^s^ s graces de l^um^eus.e^ pu W'^leagineuses • J,' 
^ '^^^^e^o ja> -'les ^ar4ip^v# a ric^,:-les^' ; ; • 
fcpis iftoies ,: les gralnes de - cotonou; les "' graces d'larachil '"" 

de's.:' '>.•••.••/:.'..■ • • : . ' •' • "V 



4, .Prcc^seloh .'la revindication 1 ^ caracterise par le' ''" 
;25. ..fait.que,.iron realise ledit premier traitement a .la vapeur ' 
•durant .3.0. 15 mln A- I00-i3<>?ci.. : . • ■ . 

• 5. Precede seioii la revendicatibn 1 ', caracterise. par le ' 
fait que.l'bn btpye les gralnes de maniere a obtenir des' ' 
•30 particul^)doht. au; inoi-ns 97 ■ % . en poidsi de; gralnes broyees 
ortt un diam^re jnoyen inferieur. a 0,3 mra.et 20 % W plus . 
ont un diametre moyen ihferieur k 0/05 mm. • . • 
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6. ProcedW selon la revindication 1, caracterise jpar le ' 
fait que l'on faconne la pate par laminage entre des rou- 
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■ leaux sous une pression lin^aire de 5-1500 x ' 10 3 N/rru : - ; • ■ 

7 . ; Prpc6d3 ' seloh. la /revindication 6 , ■•' baract£ris£ par* le ■' ; ; 
' fait que l v ;bn lainine.;i^ p£te 4Lf6iii&' ; ;Apa±-fl«©dJ? de 0 / 8-1 ;wm : 
5 - " ' et qii'oh*' W 6u de f locdns. / • ' ' 

. 8, ProoSdd ^ iseioii ^ 'iV revenaii^tipn V, caratitdris^ par ie 
fait que I'o'n favbnne la. p^te par extrusion sous; une.pres-. 
■;" --sion de '2-20 bar • . ' ' ' 

.10 / \ : " : ' \ \ ^ * " * ' V : V - ' '' ■ _ .< . ' ' • ' [ > ^ • 

Proc£d£ selbn .la revindication ^T, cara£t<§ris£ par ie; ;• 
.' ' V :Vi5ai^ •traite.meht"'^ la "vapeur V.Y 

. . .aurant' 30 sr 15 xnin $ ' foo*;V30°cy'. : . ? . • .. 

^ •'•'lS ' liu, P^oc4d^' ; seibii la -reveriaacation: T, • darac>6r is.6 * : parf le-> ; *">. 
... fait que 'I'on s£che /la-.pate/ f!acbnn^6 '^lis^u.^ une: teneur V . - 

•■'.'W'.^aU sidue.ijL'e ' ; de ' '3~.< . en; :poids .' •' :;V ■ ' : : 

.1*1 , 'r.'ProcSd^- " seibn ; 1< r.ey^naifeatio'n .1 caras^ri^ .par ' -le -V, V- 
20 ■ ; fait que I 1 on ' s^che;:ia" fe&tb ; f a-fe^n^te a . l f adr chaud A •'V'\ 1 ' 
^:V; 70-90 ^c'-dui^t , 'l 1 4 .'h.: ;; ''. • :, v* '• ; : ! •* . V 

12'/ Produit .aiimentaire abtemi *par : ie proc<£di§ selon la re- 
, vindication r/;Caract£ris£' par ie fait qu'apr&s 5f 10 win-de 
w^25- cuissoh' daiis ,de i* 6au : nontenant .4- g de chlorure< :<3e . sodixirii • 
. ' par i., lesdits /articles prfeentent "une teneur en eau dq ; .. 
5- : -50-67 % en.poids et une resistance a la compression de 

300-T550 n; \ . - ' ' ' . v "' 

■ \ 30 13, Prbdiiit selbn la - revindication 12 p caract^ris^. par le 
fait que l^sdits articles on t une forme de nouilles ou de 
flocons pr^sentant une ; ^paisseur de 0 f 7-1 ,4 mm a l f 4tat 
d^shydrat^ et,,de 1,0-2/0 mm apr^s r6hydratation. 
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Pulses or oilseeds are subjected to a first treatment 



with steam, ground and mixed with water to prepare a paste 
having a dry matter content of from 50 to 70%. The paste is 
shaped, subjected to a second treatment with steam, dried 
and cut into individual articles before or after drying. 



CLAIMS 

1. A process for the preparation of a food product 
based on vegetable proteins buy forming a paste of vegetable 
protein material and water, cooking and drying, character- 
ized in that pulses or oilseeds are subjected to a first 
treatment with steam, ground and mixed with water to prepare 
a paste having a dry matter content of from 50 to 70% by 
weight, the paste is shaped, subjected to a second treatment 
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with steam, dried and cut up into individual articles before 
or after drying. 

2. A process as claimed in Claim 1, characterized in 
that the pulses or oilseeds are dehulled or deskinned, 

3. A process as claimed in Claim 1, characterized in 
that the pulses or oilseeds are soya beans , kidney beans, 
yellow peas, cottonseeds or peanut seeds. 

4. A process as claimed in Claim 1, characterized in 
that said first treatment with steam is carried out for 30 s 
to 15 min. at 100 to 130°C; 

5. A process as claimed in Claim 1, characterized in 
that the seeds are ground to obtain particles of which at 
least 97% by weight, based on ground seeds, have a mean di- 
ameter below 0.3 mm and at most 20% a mean diameter below 
0.05 mm, 

6. A process as claimed in Claim 1, characterized in 
that the paste is shaped by rolling between rollers under a 
linear pressure of frorji 5 to 1500 x 10 3 N/m. 

7. A process as claimed in Claim 6, characterized in 
that the paste is rolled to a thickness of from 0.8 to 1.5 
mm and is cut up into noodles of flakes. 

8. A process as claimed in Claim 1, characterized in 
that the paste is shaped by extrusion under a pressure of 
from 2 to 20 bar. 

9. A process as claimed in Claim 1, characterized in 
that said second treatment with steam io carried our. for 
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30 s to 15 min. at 100 to I30°c. 

10. A process as claimed in Claim T ^ 

n Clai * I, characterized in 
that the shaped paste is dried t • 

of , 6d t0 a residual water content 

of from 3 to 4% by weight. 

th t U " ' Pr ° CeSS " ° laimed in 1, charactered in 

12. A food product obtained by the process claimed in 

h CharaCtSrl2ed - — cooking for 5 to 10 

i- water containing , g of sodium ^ 

^ artiCleS *~ * — ~ of from so to 67% 
3 ~* o f fro m 300 to 550 N 

in th " ^ ~ - — - — characterized 
having a thickness of f rom o i «. , , 

state h - ^ thSir deh ^-ted 

state and of from 1.0 to 2 0 m* -** 

to 2.0 mm after rehydration. 



